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ABSTRACT

TE 152625

The research aims to study roles of Thai cooks working in hotels in Bangkok on
two aspects : the conservation and promotion of Thai food: the relation between their age,
education, ficld of study, experience on Thai food conservation, focusing oﬁ their job
positions, Thai food research, main course and dessert cooking and food selling and
demonstration. The subjects were 128 cooks selected from all 128 hotels listed as
members of Thai Hotel Association in Bangkok. The statistical devices are percentage,
mean, standard deviation and Chi - Square test at the significantly different level of .05.

The results reveled that 55.50% of the cook are males. 68.00% of them are older
than 48.40% of them have the educational level of grade 12 or vocational education.
52.30% attended foods intensive courses. 60.20% have Thai—meal cooking experience in
hotels from 1 - 10 years.

It is found that there is a statistical difference at .05 on nearly most aspects, that
are, age, education, field of study work experiencc related to the Thai food ccnservation
on joo position, Thai foot research, main course and dessert cooking and food selling and
demonstration.

However, there is no statistical difference between the relation of the field study

and main course and dessert cooking.



